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(from the point of view of the flowing heated gas of Fig. 3) extend from the second surface and vise 



versa. 



As shown in the Figs., an equal or approximately equal number of tabs, holes, webs, and tab hole 
pairs may be arranged on either side of the center line of baffle plate 40 on both sides of the baffle 
plate, which is shown in Figs. 3 and 6-9 as corresponding with longitudinal axis L. As shown in 
Figs. 3 and 6-9, they may be and arranged generally symmetrically about the longitudinal axis L. As 
shown in Fig 6, the webs and tabs may be positioned in straight lines, one behind another, in the 
direction of the longitudinal axis L. As shown in Fig 6, the tabs 42 may be similarly positioned. " 



H IN THE CLAIMS: 



p Please amend claims 1, 6, 8, 9, 10, 1 1, 12, 13, 20, 21 and 25 as follows: 




y . (Amended) A heat exchanger for a deep fryer system having a gas burner to heat gases 
flowing through the heat exchangerAat least a portion^ of the heat exchanger being within a vat 



containing shortening, the heat exchang er comprising, in combination: 



at least one heat transfer conduit having [a heating fluid] hot gases passing therethrough; 



a baffle plate disposed within the atueast one heat transfer conduit, defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; \ 
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a plurality of tabs, each tab \:omprised of a portion of the baffle plate which is cut from the 
baffle plate and bent away from one of the first and second surfaces, the tab leaving a hole in the 
baffle plate and having a longitudina\ axis and extending outwardly away from one of the first and 
second surfaces of the baffle plate, an Intersection of the tab and the baffle plate defining a crease, [ 
at least one] a plurality of the tabs beingpositioned in the first portion of the baffle plate and [at least 
one] a plurality of the tabs being positioned in the second portion of the baffle plate, a plurality- of 
the tabs extending outwardly from the fiyt surface and a plurality of the tabs extending outwardly 
from the second surface ; [and] 



a plurality of webs, each web separating a tab from another tab adjacent the tab in a direction 
substantially perpendicular to the longitudinal axis of the tab; 

a plurality of rows comprised of tab^ and webs, each row having at least three tabs and at 
least two webs; and 

the baffle plate positioned within the heat transfer conduit and the tabs having a length and an 
angle which position the tabs relative to the heat transfer conduit so the tabs do not contact the heat 
transfer conduit and do not prevent the hot gases from flowing between the tabs and the portions of 
the heat transfer conduit most closely adjacent to ftach of the tabs. 



6. (Amended) A heat exchanged according to claim 1, wherein the crease of [each tab] tKe 
plurality of tabs forms an acute angleWith the longitudinal axis of the baffle plate to provide 
additional mixing of the hot gases . \ 



8. (Amended) A heat exchanger according to claim [4] 1, wherein the tabs are arranged in a 
plurality of rows, each row extending irl a direction substantially perpendicular to the longitudinal 
axis of the baffle plate, each row having at least three tabs and the rows alternate between having the 
crease of each tab in a row form an acute! angle with a portion of a longitudinal edge of the baffle 
plate which is downstream, with respect to the flow of [heating] hot. [fluid] gases , of the row and 
having the crease of each tab in a row form an acute angle with a portion of the longitudinal edge of 
the baffle plate which is upstream, with respect to the flow of [heating] hot_ [fluid] gases , of the row. 

9. (Amended) A heattxchanger according to claim [4] I, wherein at least one row having the 
crease of each tab in that row form an acute angle with a portion of a longitudinal edge of the baffle 
plate which is downstream, with respect to pie flow of [heating] hot [fluid] gases , of that row is 
separated from at least one other row havinglthe crease of each tab in that other row form an acute 
angle with a portion of the longitudinal edge ot the baffle plate which is upstream, with respect to the 
flow of [heating] hoL [fluid] gases , of that row by a separate row having the crease of each tab in 
that separate row form a right angle with the longitudinal edge of the baffle plate. 

10. (Amended) A heat exchanger according to claim 1 , wherein the crease of at least one tab is 
positioned directly downstream, with respect to the flow of [heating] hot, [fluid] gases , of the web 
between two tabs which are adjacent and upstrearn of the at least one tab. 
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1 1 . (Amended) A heat exchanger according to claim 1 , wherein the crease of each tab is 
upstream, with respect to the flow of [heating] hot_ [fluid] gases , of a main body of the each tab. 

12. (Amended) A heat exchanger according to claim 1, wherein the crease of each tab is 
downstream, with respect to the flow ot [heating] hot_ [fluid] gases , of a main body of the each tab. 

1 3 . (Amended) A heat exchanger according to claim 1 , wherein the crease of at least one tab is 
downstream, with respect to the flow of [heating] hot_ [fluid] gases , of a main body of the at least 
one tab and the crease of at least one othentab is upstream, with respect to the flow of [heating] hot 
[fluid] gases , of the main body of the at least one other tab. 



20. (Amended) A heat exchanger according to claim 1 , wherein a portion of the baffle plate has 
a greater number of tabs than amequally sized portion of the baffle plate which is upstream, with 
respect to the flow of [heating] hqt [fluid] gases , of the portion of the baffle plate. 

21. (Amended) A heat exchanger according to claim 1, wherein the number of tabs per unit 
length increases along the baffle plate a downstream direction with respect to the flow of [Seating] 
hot [fluid] gases . 
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*] 25 . (Amended) A baffle for a heat exchanger in a deep fryer, the heat exchanger having at least 
one heat transfer-conduit with [heaijng] hot [fluid] gases passing therethrough, comprising, in 
combination: 
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a baffle plate positioned fyithin the at least one heat transfer conduit defining a plane and 
having a first surface, an opposedlsecond surface, and a longitudinal axis which divides the baffle 
/" plate into a first portion and a second portion; 

0 



a plurality of rows of tabs, e ich tab comprising a portion of the baffle plate bent outwardly 
from one of the first and second surt ices, having a longitudinal axis, and defining a crease along an 
intersection of the tab and the baffle plate, at least one tab in each row being positioned in the first 
portion of the baffle plate, at least on i tab in each row being positioned in the second portion of the 
baffle plate, each row having the cred se of all of its tabs form an acute angle with one of a portion of 

which is upstream, with respect to the flow of [heating] hot 
[fluid] gases , of a main body of its respective tab and a portion of the longitudinal edge which is 
downstream, with respect to the flow of [heating] hot [fluid] gases , of the main body of its 
respective tab and the rows adjacent to the each row having the crease of all of their tabs form an 
acute angle with the other of a portion or the longitudinal edge which is upstream, with respect to the 
flow of [heating] hot [fluid] gases , ofUhe main body of its respective tab and a portion of the 
longitudinal edge which is downstream, yith respect to the flow of [heating] hot [fluid] gases , of the 
main body of its respective tab; and 



a longitudinal edge of the baffle plat( 



a plurality of webs, each web separating a tab from another tab adjacent the tab in a direction 
substantially perpendicular to the longitudinal axis of the tab, the crease of at least one tab being 
directly downstream, with respect to the flow o| [heating] hot. [fluid] gases , of the web between two 
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other tabs which are adjacent and upstreapi, with respect to the flow of [heating] hot, [fluid] gases , of 
the at least one tab; 

wherein the number of tabs per unit length increases along the baffle plate in a downstream 
direction with respect to the flow of [heatingh hot_ [fluid] gases . 



Please add new claims 26-43 as follows: 



26. A heat exchanger for a dedp fryer system having a gas burner to heat gas flowing through the 
heat exchanger, at least a portion o|f the heat exchanger being within a vat containing shortening, the 
heat exchanger comprising, in combination: 

at least one heat transfer conduit having hot gases passing therethrough; 



ft 



a baffle plate disposed within the at least one heat transfer conduit defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 



a plurality of tabs, each tab havina a longitudinal axis and extending outwardly away from 
one of the first and second surfaces of the baffle plate, an intersection of the tab and the baffle plate 
defining a crease, the crease being created by bending the tab from the baffle plate, at least one of the 
tabs being positioned in the first portion of the baffle plate and at least one of the tabs being 
positioned in the second portion of the baffle\plate; 
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the baffle plate beinfe positioned within the heat transfer conduit and the tabs having a length 
and an angle which positiontthe tabs relative to the heat transfer conduit so the tabs do not contact 
the heat transfer conduit and po not prevent the hot gases from flowing between the tabs and those 
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the tabs being comprised < 


)f a portion of the baffle plate which is cut from the baffle plate and 


bent awav from one of the first! * 


ind second surfaces, each of the tabs leaving a hole in the baffle 


plate; 1 
at least a portion of a side 


of each hole comprised of the crease of the tab which was cut and 


bent from the baffle plate to lea^s 


re the hole, the tab and the hole which share a crease defining a 


tab/hole pair; 





a plurality of webs, each wab separating a first tab/hole pair from a second tab/hole pair 
which is adjacent to the first tab/fyole pair in a direction substantially perpendicular to the 
longitudinal axis of the tab; 



a plurality of the tabs being bent outwardly away from the first surface and a plurality of the 
tabs being bent outwardly away from the second surface; 

a plurality of rows of tab/hole pairs, each row extending in a direction substantially 
perpendicular to the longitudinal axis of the ftaffle plate and having at least three tab/hole pairs, each 



12 



of the tab/hole pairs in each row 
web; 



ieing separated from each adjacent tab/hole pair in the row by a 



O 



there being at least two websVn each row of tab/hole pairs, the webs in each row of the 
tab/hole pairs comprising a row of web^s extending in a direction substantially perpendicular to the 
longitudinal axis of the baffle plate; 

a plurality of rows of webs; 

a plurality of rows of tab/hole pairs, which rows each have at least one tab/hole pair 
positioned in the first portion of the baffle\plate and at least one tab/hole pair positioned in the 
second position of the baffle plate; 

a plurality of rows of tab/hole pairs, dach row of table/hole pairs having at least one tab 
extending outwardly away from the first surface of the baffle plate and at least one tab extending 
outwardly away from the second surface of the paffle plates; 



the baffle plate being positioned within the heat transfer conduit and shaped so that the tabs 
are capable of deflecting the hot gases so that the aot gases are capable of flowing (1) through the 
holes, (2) between the tabs, (3) adjacent to the webs and (4) between the tabs and the heat transfer 
conduit so the baffle plate, tabs, and holes are capablaof collectively causing increased turbulence of 
the hot gases passing through the heat transfer conduit, the increased turbulence improving heat 
transfer from the hot gases within the heat transfer comduit to the shortening within the vat of the 
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deep fryer system as compared [to a similar heat exchanger for a deep fryer system which does not 
utilize a baffle plate. 
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27. A heat exchanger according to Claim 26 wherein a plurality of tabs are positioned directly 
upstream, with respect to the flow of hot gases, of the web between two tabs which are adjacent to 



each other and downstream of the plurality of tabs; and 



a plurality of tabs are positioned directly downstream, with respect to the flow of hot gases. 



of the web between two tabs which are adjacent and downstream of the plurality of tabs. 



28. A heat exchanger accoi ding to Claim 26 wherein a plurality of the webs are positioned in a 



q straight line, one behind another, in the direction of the longitudinal axis of the baffle plate. 



29. A heat exchanger for a daep fryer system having a gas burner to heat gas flowing through the 
heat exchanger, at least a portion of the heat exchanger being contained within a vat containing 
shortening, the heat exchanger comprising, in combination: 



at least one heat transfer conduit having hot gases passing therethrough; 

a baffle plate disposed withVn the at least one heat transfer conduit defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 



plate into a first portion and a second portion; 
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a plurality of tabs, each tab hiving a longitudinal axis and extending outwardly away from 
one of the first and second surfaces oAthe baffle plate, an intersection of the tab and the baffle plate 
defining a crease, the crease being created by bending the tab from the baffle plate, at least one of the 
tabs being positioned in the first portion of the baffle plate and at least one of the tabs being 



^ positioned in the second portion of the baffle plate; 



the baffle plate being positioned within the heat transfer conduit and the tabs having a length 
and an angle which position the tabs relative to the heat transfer conduit so the tabs do not contact 



the heat transfer conduit and do not prevent the hot gases from flowing between the tabs and the 
nj portions of the heat transfer conduit most clpsely adjacent to each of the tabs; 



the tabs being comprised of a portion of the baffle plate which is cut from the baffle plate and 



plate; \ 

at least a portion of a side of each hole com 


iprised of the crease of the tab which was cut and 


bent from the baffle plate to leave the hole, the t< 


Sib and the hole which share a crease defining a 


tab/hole pair; 

a plurality of webs, each web separating i 


a first tab/hole pair from a second tab/hole pair 



which is adjacent to the first tab/hole pair in a direction substantially perpendicular to the 
longitudinal axis of the tab; 
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a plurality of the tabs being bant outwardly away from the first surface and a plurality of the 
tabs being bent outwardly away from the second surface; 
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at least six rows of tab/hole pa: 


irs, each row extending in a direction substantially 


perpendicular to the longitudinal axis of trie 


5 baffle plate and having at least four tab/hole pairs and at 


least three webs, each of the tab/hole pairs : 


in each row being separated from each adiacent tab/hole 


pair in the row by a web; 

a plurality of rows of tab/hole pairs 


, which rows each have a tab/hole pair positioned in the 


first portion of the baffle plate and a tab/h 


pie pair positioned in the second position of the baffle 


plate; 

a plurality of rows of tab/hole pairs. 


, which rows have a tab extending outwardly away from 


the first surface of the baffle plate and a tal 


3 extending outwardly away from the second surface of 



the baffle plates; 



the tab/hole pairs being arranged on thelbaffle plate so that an equal number of tabs are on 
either side of the center line of the first surface oflthe baffle plate and the tab/ hole pairs are arranged 
on the first surface of the baffle plate symmetrically about the center line of the baffle plate and so an 
equal number of tabs are on either side of the center line of the second surface of the baffle plate and 
the tab/hole pairs are arranged on the second surface of the baffle plate symmetrically about the 
center line of the baffle plate; 
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the baffle plate is positioned and shaped so that the tabs are capable of deflecting the hot 
gases so that the hot gases are capableW flowing (1) through the holes, (2) between the tabs, (3) 
adjacent the webs and (4) between the jabs and the heat transfer conduit so the baffle plate, tabs, 
holes and webs are capable of collectively causing increased turbulence of the hot gases passing 
through the heat transfer conduit, the increased turbulence improving heat transfer from the hot gases 
within the heat transfer conduit to the shortening within the vat of the deep fryer system as compared 
to a similar heat exchanger for a deep fryer system which does not utilize a baffle plate. 



30. The heat exchanger of Claim 29 wHerein at least a portion of the webs are positioned directly 
upstream, with respect to the flow of hot gases, of a tab located in an immediately downstream row 
of tabs and at least a portion of the webs aijp positioned directly downstream of a tab located in an 
immediately upstream row of tabs. 

31. A heat exchanger according to Claim 2fc wherein a plurality of the webs are in a straight line, 
one behind another, in the direction of the longitudinal axis of the baffle plate. 



32. A heat exchanger for a deep fryer system comprising, in combination: 



at least one heat transfer conduit for hot gase&to pass therethrough; 



a baffle plate disposed within the at least one heat transfer conduit, defining a plane and 
having a first surface, an opposed second surface, and a longitudinal axis which divides the baffle 
plate into a first portion and a second portion; 
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a plurality of tabs, each tab Aaving a longitudinal axis and extendinR outwardly away from 
one of the first and second surfaces of the baffle plate, an intersection of the tab and the baffle plate 
defining a crease, at least one of the tabs being positioned in the first portion of the baffle plate and 
at least one of the tabs being positional in the second portion of the baffle plate; 

substantially all of the tabs being separated from adjacent tabs by a web, each web separating 
a tab from another tab adjacent the tab iiji a direction substantially perpendicular to the longitudinal 
Gi axis of the tab; 
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each of the tabs comprises a portipn of the baffle plate which is bent outwardly away from 
one of the first and second surfaces; 

each tab being positioned adjacent ip a corresponding hole in the baffle plate; 

the hot gases being capable of flowin^through the hole created in the baffle plate by bending 
said tab out of the baffle plate; 



a plurality of rows of tabs, each of which flows has a tab positioned in the first portion of the 
baffle plate and a tab positioned in the second position of the baffle plate; 
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a plurality of rows of tabs, each of which rows has a tab extending outwardly away from the 



first surface of the baffle plate and a tag extending outwardly away from the second surface of the 
baffle plates; 




$1 



in the baffle plate are positioned in a plurali 


itv of rows of tab/hole pairs tabs, each row of tab/hole 


pairs extending in a direction substantially p 


erpendicular to the longitudinal axis of the baffle plate; 


each row of tab/hole pairs has a tab p 


psitioned in the first portion of the baffle plate and a tab 


positioned in the second position of the bafl 


fie plate; 


each row of tab/hole pairs has a tab < 


pending outwardly away from the first surface of the 



baffle plate and a tab extending outwardly away from the second surface of the baffle plate; 

a plurality of the rows of tabs have at least three tabs, a first tab positioned above the plane of 
the baffle plate, a second adjacent tab separated from the first tab by a web and positioned below the 
plane of the baffle plate, and a third tab, separated by a web from the second tab and positioned 
above the plane of the baffle plate; and 

the tabs are located, and shaped so the tabs are Capable of deflecting the hot gases and the hot 
gases are flowable (1) through the holes, (2) between the tabs and (3) between the tabs and the heat 
transfer conduit so the baffle plate, tabs, and holes are capable of collectively causing increased 
turbulence of the hot gases passing through the heat transfer conduit to improve heat transfer from 



19 



the hot gases through the heat transfer conduit to the shortening within the vat of the deep fryer 
system as compared to a heat exchanger for a deep fryer system which does not utilize a baffle plate. 



33. A heat exchanger according to Claim 32, wherein each tab extends outwardly at an acute 
angle with respect to the surface of the baffle plate from its crease and each tab being capable of 
deflecting the hot gases through its corresponding hole in the baffle plate and outwardly away from 
the baffle plate. 



J 34. A heat exchanger according to Claim 32, wherein an approximately equal number of tabs are 



jjf on either side of the longitudinal axis of the baffle plate and the tabs are arranged on the baffle plate 
rT generally symmetrically about the longitudinal axis of the baffle plate. 
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35. A heat exchanger according to Claim 32 wherein the heat exchanger has a plurality of heat 
transfer conduits located within the vat containing shortening. 



36. A heat exchanger according to Claim 32, additionally comprising at least six rows of tabs on 
the baffle plate, including at least three tabs per r@w. 



37. A baffle for a heat exchanger in a deep fryer! the heat exchanger having at least one transfer 
conduit for hot gases to pass therethrough, comprising, in combination: 
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a baffle plate positioned Jtithin the at least one heat transfer conduit defining a plane and 



having a first surface, and an opposed second surface and a longitudinal axis which divides the baffle 



plate into a first portion and a secc nd portion; 



a plurality of rows of tabs, a 



a portion of the baffle plate that is 



least three tabs in most of the rows of tabs, each tab comprising 



bent outwardly from one of the first and second surfaces and 



leaving a hole in the baffle plate 



having a longitudinal axis, and defining a crease along an 



intersection of the tab and the baffl i plate, at least one tab in each row being positioned in the first 



portion of the baffle plate, at least o 



ae tab in each row being positioned in the second portion of the 



baffle plate; 



at least a portion of a side of each hole comprises the crease of the tab the hole is adjacent to, 



the tab extending outwardly from tha baffle plate over at least part of the adjacent hole, the tab and 
the hole which share a crease defining a tab/hole pair; 

a plurality of adjacent tabs being separated from each other by a web; 

a plurality of rows of webs, at l&ast two webs in most of the rows of webs, each web 
separating a tab from another adjacent xab in a direction substantially perpendicular to the 
longitudinal axis of the baffle plate; the tabs and webs are positioned upon the baffle plate and 
shaped so the tabs are capable of deflecting the hot gases and the hot gases are flowable between the 



tabs and adjacent to the webs; 
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and wherein the tabs are positioned and shaped so the tabs are capable of deflecting the hot 
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tabs and the heat transfer conduit so 


the baffle plate, tabs, and holes are capable of collectively 


causing increased turbulence of the h 


ot gases passing through the heat transfer conduit to improve 


heat transfer from the hot eases through the heat transfer conduit to the shortening within the vat of 


the deep frver system as compared to 


i heat exchanger for a deep fryer system which does not have a 


baffle plate. 

38. The heat exchanger of Claim \ 


517, wherein the crease of a plurality of tabs in each row of tabs 



is directly downstream, with respect to the flow of the hot gases, of the creases of the tabs in the 
rows of tabs directly upstream and dirqctly upstream of the creases of the tabs in the row of tabs 
directly downstream. 

39. A heat exchanger according to Claim 37 wherein each row of tab/hole pairs has a tab 
extending outwardly away from the first surface of the baffle plate and a tab extending outwardly 
away from the second surface of the baffld plate. 

40. A heat exchanger according to Claimt 37 wherein an approximately equal number of tabs are 
on either side of the longitudinal axis of the baffle plate and the tabs are arranged on the baffle plate 
generally symmetrically about the longitudinal axis of the baffle plate. 



41. A heat exchanger according to Claim 37, additionally comprising at least six rows of tabs on 
the baffle plate including at least three tabs per ro\ 
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42. A deep fryer system having a heat exchanger and a burner to heat air flowing through the 
heat exchanger, at least a portion of the heat exchanger being within the deep fryer system's vat 
containing shortening, the heat exchanger portion of the deep fat fryer system comprising: 

at least one heat transfer conduit having hot gases passing therethrough; 



a baffle plate disposed within the 


at least one heat transfer conduit defining a plane and 


having a first surface, an opposed second s 


surface, and a longitudinal axis which divides the baffle 


plate into a first portion and a second por 


ion; 


a plurality of tabs, each tab having 


a longitudinal axis and extending outwardly away from 


one of the first and second surfaces of the t 


raffle plate, an intersection of the tab and the baffle plate 


defining a crease, the crease being created 1 


w bending the tab from the baffle plate, at least one of the 


tabs being positioned in the first portion 


of the baffle plate and at least one of the tabs being 



positioned in the second portion of the baffle plate; 



the tabs being comprised of a portion of the baffle plate which is cut from the baffle plate and 
bent away from one of the first and second ^jurfaces, each of the tabs leaving a hole in the baffle 
plate; 
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at least a portion of a sidle of each hole is comprised of the crease of the tab which was cut 
and bent from the baffle plate to| leave the hole, the tab and the hole which share a crease defining a 
tab/hole pair; 



Ufa 



a plurality of webs, each web separating a first tab/hole pair from a second tab/hole pair 
which is adjacent to the first tap/hole pair in a direction substantially perpendicular to the 
longitudinal axis of the tab; 

a plurality of the tabs being bent outwardly away from the first surface and a plurality of the 
tabs being bent outwardly away from the second surface; 
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a plurality of rows of tab/hole pairs, each row extending in a direction substantially 
perpendicular to the longitudinal axis ofl the baffle plate and having at least three tab/hole pairs, each 
of the tab/hole pairs in each row being separated from each adjacent tab/hole pair in the row by a 
web; 



there being at least two webs in each row of tab/hole pairs, the webs in each row of the 
tab/hole pairs comprising a row of webs expending in a direction substantially perpendicular to the 
longitudinal axis of the baffle plate; 



a plurality of rows of webs, at least Wo webs in most of the rows of webs, each web 
separating a tab from another adjacent tab tin a direction substantially perpendicular to the 
longitudinal axis of the baffle plate; the tabs anM webs are positioned and shaped so the tabs are 
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capable of deflecting the hot gase] 
the webs; 



and the hot gases are flowable between the tabs and adjacent to 



a plurality of rows of tab/hole pairs, which rows each have at least one tab/hole pair 
positioned in the first portion of the paffle plate and at least one tab/hole pair positioned in the 
second position of the baffle plate; 
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a plurality of rows of tab/hole pairs; which rows have at least one tab extending outwardly 
away from the first surface of the baffle plate and at least one tab extending outwardly away from 
the second surface of the baffle plate; 

a plurality of webs arranged in a straight line, one behind the other, in the direction of the 
longitudinal axis of the baffle plate; 

wherein the crease of a plurality of tabs in each row of tabs being directly downstream with 
respect to the flow of the hot gases of the creates of the tabs in the rows of tabs directly upstream 
and being directly upstream of the creases of tha tabs in the row of tabs directly downstream; and 



the baffle plate with its tab/hole pairs and wjebs is positioned within the conduit and shaped 
so that the tabs are capable of deflecting the hot gasea and the hot gases are flowable (1) through the 
holes, (2) between the tabs, (3) adjacent to the webs and (4) between the tabs and the heat transfer 
conduit so the baffle plate, tabs, and holes are capable oAcollectively causing increased turbulence in 
the hot gases passing through the heat transfer conduit to\improve heat transfer from the hot gases 
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through the heat transfer conduit td the shortening within the vat of the deep fryer system as 
compared to a similar heat exchanged for a deep fryer system which does not utilize a baffle plate. 




43. A heat tube baffle for a deep fat fryer wherein the fryer includes an oil tank for cooking food 
with at least one heat tube extending therethrough in heat exchange relationship with said tank 
wherein cooking oil in said tank is heated by said tube and wherein a burner generates products of 
combustion which flow through said tube from an entrance to an exit, said baffle comprising: 



O 



an elongated, rectangular metal plate having opposed faces, the plate disposed within the tube 
and extending within the tube, the plate having a plurality of mutually spaced tabs struck thereof, in 



mutually spaced rows and extending at an acute angle to the plate along the length thereof, each of 
q the tabs in each row extending outwardly toward! an adjacent tube wall and directed upstream of the 
P flow, each struck tab leaving a corresponding h®le in the plate whereby products of combustion in 

frt: \ 

O the flow are directed through the hole by the tab) 

m 



Following amendment/entry of these claims, please cancel claims 2-5. 



IN THE DRAWINGS 

A separate paper entitled "Request for Drawing Change", as required under 37 CFR 
1 . 1 73(b)(3), is attached. This separate paper requests approval by the Examiner of the changes and 
includes sketches illustrating proposed changes to Figures 3, 7 and 8 in permanent red ink. 
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Patent No. 5,901,641 § Group Art Unit: 
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Issued: May 11, 1999 § Examiner: 
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Title: Baffle for Deep Fryer Heat Exchanger § 
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BOX REISSUE 

Commissioner of Patents and Trademarks 
Washington, D.C. 20231 



STATUS OF CLAIMS AND SUPPORT FOR CLAIMS CHANGES 

(37 C.F.R. § 1.173(c)) 



1 . The status of the claims as a result of the amendment submitted herewith is: 

Claims cancelled: 2;5 . 

Claims amended: 1, 6, 8. 9. 10. 1 1. 12. 13. 20. 21 and 25. 



n * Claims added. 26-43 



2. The support in the disclosure of the patent for the changes made to the claims and for the 
claims added is demonstrated on this page and one (1) additional page as follows: 

*******************************^ 
Claim 1; 

Amendment to claim 1 is supported generally by the Specification and by Figures 3-9. 
Particularly, the Examiner's attention is directed to Column 1, Lines 1 1-23; Column 3, Lines 36- 
65; Column 4, Lines 60-63 of the Specification and to Figures 3, 4 and 5. 

Claim 6: 



The Examiner's attention is directed to Column 2, Line 29 and Column 4, Line 50 of the 
Specification. 



Claim 8: 

r 

The Examiner's attention is directed to Column 1, Line 16; Column 3, Lines 16-17; Column 3, 
Lines 36-65 of the Specification and to Figure 3. 

Claims 9-13: 



The Examiner's attention is directed to Column 1, Line 16 and Column 3, Lines 16-17 of the 
Specification. Other amendment made to account for cancellation of Claim 4. 

Claims 20-21: 



The Examiner's attention is directed to Column 1, Line 16 and Column 3, Lines 16-17 of the 
Specification. Other amendment made to account for cancellation of Claim 5. 

Claim 25: 



The Examiner's attention is directed to Column 1, Line 16 and Column 3 5 Lines 16-17 of the 
Specification. 

Claims 26-43: 



Support for new claims 26-43 may be found in the Specification and the Figures. Specifically, 
features of the invention not previously claimed in the original patent, such as "holes" and 
"tab/hole pair" may be found in Figures 3-10. A detailed explanation of the support for each 
claimed feature is provided in the amended specification for the Examiner's review. 

ru 
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